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The  lady  who  wrote  for  a  good  recipe  for  a  homemade  milk  shake  —  she's 
the  one  who's  responsible  for  my  remarks  today,  for  she  reminded  me  that  so 
far  this  summer  we've  had  no  conversation  about  some  of  the  best  of  refreshing 
drinks.    No  conversation  at  all,  mind  you,  about  milk  drinks,  and  here's  July 
almost  gone.     That's  a  serious  oversight,  especially  as  some  housewives  in  this 
world  still  don't  know  that  they  can  make  just  as  good  milk  drinks  at  home  as 
the  boy  at  the  soda  fountain  can. 


Yes,  the  youngsters  in  your  family  can  take  their  dimes  and  go  down 
to  the  drug  store  for  their  shakes  and  malts  and  floats  —  or,  they  can  learn 
to  mix  these  good  drinks  at  home,  and  onjoy  the$  out  in  the  shade  of  their 
own  backyard.     One  advantage  in  making  your  beverages  at  home  is  that  you  know 
what  goes  in  thorn.    Another  is  that  they're  often  less  expensive. 

About  all  the  equipment  you  need  for  making  these  beverages  is  a  good 
egg-beater  and  a  mixing  bowl,  or  a  tight  screw-top  glass  jar  for  a  shaker. 
Armed  with  these  simplo  utensils,  you  can  be©  me  a  champion  mixer,  ready 
to  treat  the  children  to  a  wholesome  drink  when  they  come  in  hot  and  hungry 
from  play  in  the  afternoon,  or  ready  for  guests  who  drop  in  on  hot  summer 
evenings. 

You  might  be  interested  to  know  of  a  few  supplies  handy  to  have  in 

the  refrigerator.    Of  course,  you'll  need  milk  as  the  basis  of  these  drinks  

fresh  milk  in  bottles,  or  powdered  milk,  or  condensed  or  evaporated  milk  in 
cans  —  if  these  forms  happen  to  be  more  convenient.     Then,  you'll  want  some 
kind  of  sirup  for  sweetening  —  sirup,  instead  of  granulated  sugar,  because 
it  dissolves  more  quickly  in  a  chilled  liquid.    You  can  make  a  supply  of 
sugar- and-w at er  sirup,  and  keep  it  in  a  covered  jar.    Honey  is  another  good 
sirup  for  both  sweetening  and  flavoring.     Then,  you'll  probably  want  a  jar 
of  chocolate  and  a  jar  of  caramel  sirup.    For  home-made  "malts,"  you'll  want 
malted  milk  on  hand.    And  for  flavoring  —  well,  vanilla  and  almond  flavoring, 
and  also  grated  nutmeg  and  cinnamon.     I  hope  you  have  some  mint  growing  in 
your  garden.     Sprigs  of  fresh,  tender  mint  make  delightful  garnishes  for 
chocolate  milk  drinks  —  just  as  they  do  for  iced  tea. 

Well»  so  much  for  supplies.    Now  for  directions  for  making  a  few  of 
the  most  popular  American  milk  drinks. 

Milk  shakes  first.     To  make  a  plain  shake,  have  all  ingredients  very 
cold.    Add  a  drop  or  two  of  vanilla  and  sweet  sirup  to  taste  and  a  few  grains 
01  salt  to  each  cup  of  rich  cold  milk.    Then,  either  beat  with  an  egg  beater, 
or  shake  until  the  mixture  is  foamy.    Pour  into  tall  thin  glasses. 
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Sprinkle  a  "bit  of  nutmeg  on  top  if  you  like  it.     And  serve.     If  you  want  a 
chocolate  milk  shake,  you  simply  add  some  of  your  chocolate  sirup  and  use 
cinnamon  on  top.     If  you  want  a  caramel  milk  shake,  add  caramel  sirup.    And  so  on. 

By  the  way,  perhaps  I  should  stop  here  and  say  a  word  or  two  ah out 
chocolate  drinks.    Eor  the  younger  children,  light  chocolate  mixtures  are  better 
than  heavy  ones  —  that  is,  drinks  made  with  only  enough  chocolate  to  color 
and  flavor  them  slightly.     Children  always  do  better  on  less  rich  foods  and 
they  enjoy  their  drinks  just  as  much  if  they  are  simply  lightly  flavored  and 
sweetened  milk  shaker,  up  to  a  foam.    But  grown-ups  in  the  family,  or  guests 
who  drop  in  often  enjoy  very  hearty  chocolate  shakes  or  malted  milk  drinks. 
Some  even  like  a  mocha  shake  where  you  use  "both  chocolate  and  coffee  sirup. 
For  this  purpose  you  might  keep  some  sugar-sirup  made  with  strong  coffee  on  hand. 

Well,  now  about  "floats."    So-called  milk  floats  are  simply  milk  shakes 
with  a  spoonful  of  ice  cream  floating  in  them.     To  make  a  float,  you  drop  a 
scoop  of  ice  cream  in  the  glass  after  you  have  poured  out  the  chilled  foamy 
milk  mixture.     Sprinkle  either  cinnamon  or  nutmeg  on  top.  Among  the  favorite 
floats  are:  plain  vanilla  float  —  a  vanilla  milk  shake  with  vanilla  ice  cream 
added;  chocolate  mint  float  —  a  chocolate  shake  with  either  chocolate  or  vanilla 
ice  cream  and  a  sprig  of  mint  on  top;  coffee  float  made  with  milk,  coffee  sirup 
and  coffee  ice  cream;  and  finally  caramel  float. 

I'd  like  to  go  into  the  details  of  making  a  caramel  milk  float,  because 
it's  a  favorite  and  has  a  rather  unusual  flavor.    Many  people  enjoy  it  for  the 
dessert  of  a  summer  luncheon  served  in  tall  frosty  glasses,  or  for  evening 
ref reshments. 

Of  course,  you  need  some  caramel  sirup  on  hand.     Maybe  you'd  like  to  know 
an  easy  way  to  make  that.    Well,  just  melt  1  cup  of  sugar  in  a  smooth  thick 
pan  over  low  heat  stirring  continually  until  the  sugar  turns  a  rich  brown  color. 
Then,  add  1  cup  of  hot  water.     Cook  slowly  until  a  thick  sirup  forms.  Remove 
from  the  fire,  put  in  a  covered  jar  in  your  refrigerator,  and  there  you  are, 
ready  to  treat  your  family  and  friends  to  a  caramel  float. 

Use  2  or  3  tablespoons  of  this  sirup  to  each  cup  of  chilled  milk.  Add 
a  few  grains  of  salt  to  bring  out  flavor.     Shake  or  beat  the  mixture  until 
foamy.    Then  drop  a  scoop  of  vanilla  ice  cream  in  each  glass  and  garnish  with 
mint,  if  you  like  it. 

If  you  want  still  heartier  milk  drinks,  you  can  make  "malts"  or  "noggs." 
For  a  plain  malt  just  put  a  few  tablespoons  of  malted  milk  powder  into  a  cup 
of  cold  milk,  add  a  bit  of  flavoring  and  shake  well.    For  a  chocolate  malt, 
add  chocolate  sirup  along  with  the  malted  milk. 

As  for  the  noggs,  they're  the  egg-and-milk  drinks,  you  know,  and  very 
nourishing  indeed.     To  make  a  nogg,  allow  1  egg  for  each  cup  of  milk.  Beat 
the  egg  until  light,  add  the  sirup  and  beat  again.     Then  add  the  milk  and 
flavoring.   (Orange  flavoring  is  very  popular).     Shake  well.    A  spoonful  of 
whipped  cream  can  top  off  the  glass.    Be  sure  egg  nogg  is  foamy  when  you  serve  it. 

Well,  here  are  just  a  few  easy  ideas  for  worthwhile  summer  drinks.  Here 
are  a  few  ways  for  the  youngsters  in  the  family  and  the  grown-ups  too  to  get 
their  milk  quota  in  hot  weather  and  to  get  plenty  of  refreshment  and  enjoyment 
along  with  it. 


